
Brining allows turkey to absorb the extra moisture a relatively lean 
meat needs to stay juicy and tender.

Salt seasons, purifies and breaks down protein, while the sugar 
adds flavor and promotes browning.

Brining can help with thawing a partially frozen bird and brined 
turkeys cook more quickly.

Thaw frozen turkey under refrigeration for several days.

If brining the bird, submerge turkey in cold brine for 8-24 hours; pat 
dry after removing from brine.

Be sure to remove neck and gizzard packages from turkey before 
roasting.  Add these to a large saucepan of water, along with 
aromatics like onion, carrots, celery and herbs for a quick stock to 
use for basting while turkey is roasting.

Massage olive oil into entire surface of turkey before placing in 
roasting pan.  If possible, set turkey on a shallow rack in the pan to 
promote good air flow around all surfaces.

Rather than filling turkey cavity with stuffing, fill with aromatics like 
leeks, carrots, parsley stalks, parsley, sage, rosemary & thyme.  Bake 
stuffing separately and drizzle with turkey pan juices before serving.

Skewer or tie down turkey wings to avoid over-browning.

Add baby potatoes, carrots, fennel bulb and onions along with a 
little stock to the bottom of the turkey pan.  The vegetables will 
soak up the juices and be a delicious addition to the dinner table!

Preheat oven to 425°.  Roast turkey for 20 minutes, then reduce 
oven temperature to 325°.  This will give a good sear to the skin.

Roast turkey for about 15 minutes per pound of meat, basting every 
20 minutes or so.  Brined turkeys will cook more quickly, so be sure 
to do frequent temperature checks with an instant-read 
thermometer inserted in the thickest part of the thigh.  Aim for 170°.

Half-way through roasting, pour a glass of wine over the top of the turkey.  
This is the secret to delicious gravy!  Try using Mayu Pedro Ximenez.

Tent the bird with heavy duty foil once it is evenly browned, while 
continuing to baste.

Be sure to give your turkey plenty of time to rest after removing 
from the oven and before carving

WHY BRINE?

TURKEY PREPARATION:

TURKEY
TIPS



Shop for all ingredients except perishable produce
Make cranberry sauce 

1  Week Before

If using a frozen turkey, start thawing in refrigerator
Toast bread for dressing
Pick up any last remaining ingredients
Clean out refrigerator and make space!

3  Days Before

Bake pies and other desserts
Make turkey brine—start brining turkey overnight 
under refrigeration
Start prepping sides

2  Days Before

THANKSGIVING
TIMELINE

TURKEY
TIPS

Prep all vegetables for turkey, dressing, stock and 
other sides
Peel potatoes and store in container with water
Set table
Remove turkey from brine before bed and place in 
roasting pan with vegetables in refrigerator

1  Day Before

Turkey in oven
Stock with neck, giblets and aromatics on stove
Assemble stuffing and other sides to bake
Open wines
Cook and mash potatoes
Prepare gravy with pan drippings while turkey is 
resting
Bring cranberry sauce and pies to room tempera-
ture
Drink wine while carving turkey
Give thanks, cheers and enjoy the feast!

T-Day!!


